
 
Ice Cream Cone Cupcakes 

Answer Key 

1. What flavor cupcakes did we make? 

C – Vanilla (funfetti) 

 Making funfetti cupcakes adds an extra flair to your cupcakes and 

something fun to bite into! 

2. How do you mix your sprinkles into the batter? 

D - Fold 

 Folding is a mixing technique used when you want to gently mix 

something into your recipe. If you simple stir in the sprinkles it will break 

them up and cause them to bleed into the batter. 

3. You need to cover your cupcake pan with aluminum foil and then cut an “x” 

in each hole to stabilize your ice cream cone. 

A - True 

 The aluminum foil will hold the ice cream cones in place while the 

cupcakes bake in the oven.  

4. How full do you fill your ice cream cones with batter? 

D – 2/3 

 You do not want to fill the ice cream cones to the top because then 

the cupcake will bake over the cone creating a mess!    

5. We need fresh strawberries for our frosting. 

B - False 

 We used frozen strawberries and put them in a food processor to 

turn them into a powder to make our strawberry frosting. 

 



 
6. You want to push your piping tip all the way into the piping bag to create 

a… 

C - Seal 

 Use the piping tip to measure where to cut the tip of your bag. Then 

you push the tip down into the hole where it creates a seal around the 

piping tip, so the frosting does not come out around the sides. 

7. You pipe your frosting around the outside in a circle making your way up to 

look like ice cream. 

A - True 

 If you pipe your frosting in a circle and go up your frosting will look 

just like a soft serve ice cream cone. I wonder if you can trick someone into 

thinking they are about to eat an ice cream!  


